
South African House Wines 
 
          250 ml            bottle 750 ml 
 
False Bay Sauvignon Blanc     Tsh. 9’000      Tsh. 26’500 
Typical cool climate racy green pepper aromas form the backbone  
of the wine. Perfect with a host of Mediterranean dishes. 
 
False Bay Chardonnay        Tsh. 9’000      Tsh. 26’500 
Rich aromas of lime, mingled with peach. 
 
False Bay Shiraz       Tsh. 9’000      Tsh. 26’500 
Full, yet elegant, with bramble fruit aromas.  
Moderately wooded Rhone style that invites food. Ideal with spicy dishes and red meats. 
 
Nederberg Cuvee Brut      Tsh. 9’000 (glass)  Tsh. 30’500 
One of the best selling sparkling wines in South Africa and an 
all-round favourite. A delicate fruitiness on the palate and a lasting aftertaste. 

      

Champagne &  Champagnoise 
 

Simonsig Kaapse Vonkel    Tsh: 47’500 
Methode’ Champanoise. South Africa’s first! 
Bursting fresh apple & citrus flavours, with lovely supportive yeasty tones.  
 

Moet et Chandon      Tsh: 120’000 
The Classic! 

 

BEVERAGES 
 
BEERS 
 
Local Beers  Tsh. 3’500 
Kilimanjaro, Safari, Tusker 
 
Imported Beers  Tsh. 4’500 
Heineken, Windhoek Lager & Light 
 
NON ALCOHOLIC DRINKS 
 
Coke light            Tsh. 2’000 
Sodas   Tsh. 1‘200 
Still Water 500ml Tsh. 1’000 
Still Water 1.5ltr  Tsh. 2’000 
Sparkling Water 1ltr Tsh. 3’200 
Fresh Juices  Tsh. 3’000 
 
 

SPIRITS per 25ml 
 
Whiskey  
Scotch Whiskey          Tsh. 4’200 
Jameson, Bushmills                     Tsh. 5’600 
Jack Daniels, JW Red                 Tsh. 6’000 
JW Black           Tsh. 7’000 
 

Gin          Tsh. 4’000 
Vodka         Tsh. 4’000 
Rum          Tsh. 4’000 
Brandy         Tsh. 4’000 
Malibu         Tsh. 4’000 
Tequila         Tsh. 5’000 
 

Liqueur 
Campari          Tsh.5’500 
Sambuca          Tsh. 4’000 
Amarula Cream         Tsh. 4’500 
Martini          Tsh. 5’000 
Kahlua          Tsh. 5’500 
 



 
South African White Wines 
 
Chenin Blanc 

KWV         Tsh: 28’000 
Floral, tropical, spicy. fresh and lingering. 
 
Ken Forester Petit     Tsh: 30’000 
A youthful fresh wine showing fresh ripe melon with a  
honeysuckle fruit palate and refreshingly long finish. 

 

Sauvignon Blanc 
Landskroon       Tsh: 29’000 
Zesty & lively! 

 
Rustenberg Brampton     Tsh: 30’000 
Zesty upfront wine in true new world style 
 
Fairview Sauvignon Blanc    Tsh: 36’500 
Crisp and fresh, with supportive ripe tropical intensity,  
typical of warmer Paarl climate. Great balance and fullness.  
 

Chardonnay 
 
Fairview Chardonnay     Tsh: 39’000 
Cleverly crafted blend of West Coast & Paarl fruit,  
offering crisp freshness with pleasing deep fruity fullness.  
Light Vanilla and buttery tones in support! 
 
De Wetshof Bateleur     Tsh: 68’000 

    How a good winemaker likes his Chardonnay  
Let the flavours explode in your mouth. This is truly an elegant experience,  
you'll get the full range of sensations you expect from a Chardonnay 

 

White Blend 
Buitenverwachting Buiten Blanc    Tsh: 38’000 
Enticing blend of Sauvignon & Chenin Blanc,  
offers crisp gooseberry flavours with melon & tropical tones in support!  
Now Cape’s most popular Restaurant white!!   
 
Goats do Roam       Tsh: 34’000 
Tongue-in-cheek name sake to the Old World wines of the “Cotes du Rhone”  
Lovely mouth filling green apple & citrus flavours  
Fruity, crisp & refreshing. Ideal hot weather wine!!  
 

 
South African Rose Wine 
 

False Bay Rose      Tsh: 26’500 
A delicately spiced Rosé with summer fruit on the palate,  
perfect with Mediterranean dishes and seafood, or on its own. 

 
 



 
South African Red Wines 
 
 
Merlot 
 

Circumstance      Tsh: 48’000 
    An elegant Merlot with rich red and black plum flavours.  

Soft, fine tannins finishes off a wine with great length and purity. 
 

Zonnebloem       Tsh: 34’000 
    A medium to full-bodied wine with delicate fruitiness. 
 
Shiraz 
 

Backsberg Pumphouse     Tsh: 38’500 
Possibly the best vintage to date. Rich spice, leather,  
pepper and dark berries ooze from this Shiraz. 

 
 
Cabernet Sauvignon 
 

KWV         Tsh: 35’500 
Up-front cherry fruit which is the perfect balance 
 with oaky vanilla flavors, due to oak maturation. 
 
Rustenberg Brampton     Tsh: 32’500 
A wine of outstanding quality and character. Deep purple,  
black hues and dark edges indicative of good extraction and ripeness. 
 
 
ONYX Cabernet Sauvignon    Tsh: 39’500 
Full Bodied Dry Red.  
Deep, bold black fruit & vanilla complexity, with silky tannic thrust.  

 
Red Blends 
 

Nederburg Edelrood      Tsh: 32’000 
    South Africa’s best loved blend of Cabernet and Merlot 

This deliciously juicy and satisfying blend is very versatile. 
 

KWV Roodeberg       Tsh: 35’000 
    Roodeberg, the famous red wine blend from the KWV cellars,  

enjoys as much popularity today as it did 50 years ago – for good reason! 
 

ONYX Kroon Cape Blend    Tsh: 39’500 
Bordeaux style, with some Pinotage and Shiraz, confirming Cape Blend Status!!  
Lingering velvety sweet berry & plum flavours and fine, restrained structure. Special wine!! 

 
 
 
 
 



 

Coffees… Teas & Specialty Coffees 
 
Tanzanian filter coffee Tsh. 2’500 
 

Espresso    Tsh. 2’500 
 

Double Espresso  Tsh. 3’000 
  

Cappuccino   Tsh. 4’000 
 

East African black tea Tsh. 2’500 
 

Zanzibar Spice Tea  Tsh. 3’000 

Irish Coffee – Jameson Whiskey 
Tsh. 9’000 
 

Amarula Coffee – Amarula Liqueur 
Tsh. 8’000 
 

Police Coffee – KWV Brandy 
Tsh. 8’500 
 
 

 

Private Collection of Imported Digestives 
 
Cognac – France  Tsh. 7’000 
Remy Martin VSOP, Hennessy VS 

 

KWV Brandy – S. Africa Tsh. 6’000 
5 years old 

 

Armagnac – France  Tsh. 7’000 
Janneau VS 

 

Calvados – France  Tsh. 7’000 
Boulard, Pere Magloire 

 

Grappa – Italy   Tsh. 7’000 
Molvolti, Veneta, Antonella, Ruta 

 

Aquavit – Sweden  Tsh. 8’000 
Lienien – served chilled 

 

Jaegermeister-Germany Tsh. 6’000 
Served chilled 

 

Port – South African Tsh. 6’000 

 

DESSERT 
 

* Chocolate… Chocolate… Chocolate… 
Trio of Chocolate Brandy Mousse, Chocolate Crème and Chili-Chocolate Ice Cream 

Tsh. 16’500 
 

Crème Brulee flavored with Tamarind Fruit  
enhanced with a Blonde Coffee Bean Ice Cream 

Tsh. 12’500 
 

Traditional Cheese Cake enriched with a Berry Coulis 
Tsh. 14’500 

 
Sorbet of the day spiked with a 5-spice syrup 

Tsh. 7’500 
 

* Platter of imported South African Cheeses  
Variety of Camembert, Brie, Gorgonzola, White Edam and Cheddar 

Tsh. 22’500 


